strains.
The S. aureus strains used in this work were reported in a previous study (10) . Only enterotoxigenic strains were used: They were stored as lyophilized strains in the laboratory before use.
Of the 80 strains examined 44 produced enterotoxin A, 3 produced enterotoxin B, 25 produced enterotoxin Cl, 1 produced enterotoxin C2, and 24 produced enterotoxin D.
Six different cultivation media were used in the experiments (see Table 1 ). Calf-blood agar was prepared in the laboratory by adding 5% defibrinized calf blood to basic agar, as described in method no. 66 of the Nordic Committee on Food Analysis (11) . Carter agar base, along with fresh egg yolk and trypsin-beef heart broth, was obtained from Orion Oy. The base and other constituents were combined in the laboratory and poured into sterile petri dishes. The base for Baird-Parker agar was obtained from Merck, and EY tellurite enrichment broth (Difco; 5 ml/100 ml of basic Baird-Parker agar) was added. All other media were prepared from dry preparations and used according to the manufacturers' instructions.
For checking the typical colony appearance and the inhibitory effect of different media, the test strains were regenerated by transferring the dry material to 5 ml of brain heart infusion broth and incubating overnight at 37°C. Isolated colonies were obtained by spread cultivation of calfblood agar. Typical colonies (two to three) were transferred to peptone-salt solution (0.1% peptone [Difco]-0.85% NaCl) and stirred well on a Vortex stirrer. Decimal dilutions were made in peptone-salt solution and cultivated in triplicate by direct surface plating on different media.
Minced-meat samples were obtained for each of the six strains examined from one food shop. Part of each meat sample (control) was incubated without inoculation at 30°C for 24 h. Suspensions of overnight brain heart infusion broth cultivations of the different experimental strains were added to 100 g of an experimental sample of the meat so that the initial level of contamination was about 106 colony-forming units per g. The contaminated meat was also incubated for 24 h at 30°C, after which time bacterial counts Table 2 are evaluated, it should be borne in mind that the standard deviation of the obtained distribution was not entirely a result of the distribution caused by the different media and cultures. The cultivation method and the control medium itself were also sources of some deviation. The highest percent coefficient of variation was obtained for Vogel-Johnson and mannitol-salt agars (Table 2 ). This was probably a result of the fact that these media had higher levels of inhibition. This inhibition affected various S. aureus strains to different extents. Crisley et al. (5) (14) as the standard method for the detection of S. aureus; with respect to the data presented here, we agree with that recommendation.
